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The Commercial Fruit and Vegetable
Processing Industry in Louisiana
Problems and Research Needs
I
By Clayton L. Strebeck and Jerry M. Law
Introduction
The fruit and vegetable processing industry is an important segment
of Louisiana's agriculture. The wholesale value of the products of this
industry, at the plants, was almost 19 million dollars for the 1960
season. Processors play a highly significant role in the marketing system
for Louisiana fruits and vegetables. They serve to (1) prevent heavy
I
losses to growers when fresh markets are oversupplied, (2) provide a
market for produce that is not suitable for fresh markets, and (3) pro-
vide outlets for agricultural products in areas where no other marketing
facilities are available. In addition, the multiplying effect of economic
forces set in motion by this industry in providing employment, utilizing
raw materials, encouraging investment, and similar activities contributes
in great measure to the economic health of the state each year.^
The industry is comprised of relatively small firms. Most are locally
iQwned. While these firms are important to the community and to the
agriculture they serve, they have not had the benefit of research directed
toward their problems. Fruit and vegetable processors face problems
which are peculiar to their close relationship with the agricultural econ-
iomy. Such problems are complex and increasing in number and size.
IHoos and Bain^ indicate that similar firms in California are experiencing
rising costs of operation, fluctuations in annual volume of product,
pressure to adopt cost reducing and product improving methods, un-
certainty as to unsold inventories, competition for markets, and an
undefined profit position. They indicate further that fruit and vegetable
processing is a highly speculative business, with a low rate of return
relative to some lines of manufacturing.
While such studies serve to suggest the nature of problems that
iThe multiplier and accelerator effects of these activities are reasonably assured
though sometimes difficult to measure precisely.
2Hoos, Sidney, and Beatrice M. Bain, "Fruit and Vegetable Canning Industry
Market Structure Changing," California Agriculture, Volume 14, No. 3, March 1960,
p. 2.
3
might be lacing liuit and vegetable processors generally, knowledge
ol specific problems of Louisiana firms is inadequate. It is in the
mutual
interest of Louisiana firms and the farming areas they serve that prob-
lems be identified and recognized by the management concerned. The
lack of such knowledge precludes any attempt at remedy. Once prob-
lems are recognized, possible solutions may be apparent, or specific re-
search can be aimed at providing workable solutions.
This report presents findings of a study which was exploratory in
nature but not intended as a definitive business analysis. The objectives
were to:
1. Identify and classify major problems peculiar to Louisiana fruit
and vegetable processors.
2. Evaluate the relative importance of these problems.
3. Identify, where possible, the causal factors underlying these
problems.
4. Determine the need for and nature of research that would be
helpful in solving certain problems, where the solutions are not
apparent from this exploratory study.
Procedure
At the beginning of the study a questionnaire was mailed to each
of the 18 processing plants known to operate in Louisiana during the
I960 season.3 The questionnaire requested information on the exact
nature of business, year of origin, type of ownership, number and clas5
of employees, and volume of business (see Appendix A). The purpose
of this information was to provide a basis for (1) determining
sampling
procedure and (2) designing a more refined and detailed
questionnaire
(see Appendix B) for use in a later survey by personal interview.
Eleven of the 18 plants completed and returned the mail question
naire. The information provided by these plants revealed a relativeb
wide variation in size and age of plants. In addition, the sample
in
eluded canning plants, freezing plants, and processors of hot sauce
anc
other hot pepper products. In view of this variation and its possibh
association with business problems, it was considered desirable to
in
elude all plants in the study.
The survey by personal interview was initiated and completed dunn!
1961. Except where otherwise indicated, the data used in the analysij
apply to the 1960 processing operations in the state.
3The list of plants was obtained from the following publication: Kost,
F. J
E P Roy and B E. Williamson, Commercial Fruit and Vegetable
Canning an
Freezing Operations in Louisiana, D.A.E. Circular No. 276, Louisiana
Agricultun
Experiment Station, Baton Rouge, Louisiana, November 1960.
Description of the Commercial Fruit and
I Vegetable Processing Industry in Louisiana
Type, Number, and Location of Plants
Commercial fruit and vegetable processing in Louisiana involves
three principal types of operation. They are (1) canning, (2) freezing,
and (3) processing of hot sauce and other hot pepper products.* Many
plants engage exclusively in one operation, such as canning. Others
operate primarily as canners, freezers, or pepper processors, but engage
in at least one of the other activities. For purposes of this study all
plants were classified according to the primary type of operation in which
they were engaged. The criterion used was the relative value of output
resulting from the various types of operations.
Information presented in Table 1 shows that at one time (1953)
there were as many as 27 plants in the state. Of these, 21 were classified
as canning plants, 1 as a freezing plant, and 2 as processors of hot sauce
and other hot pepper products. By 1960 the number of plants had de-
clined gradually to 18. All of the decline occurred among canning plants.
Factors affecting the success of fruit and vegetable processors in the
state evidently have been more critical for canning plants than for
other types of processors. Competition would seem to be more intense
in the canning operation because (1) there is a comparatively large num-
ber of canners geographically concentrated in Louisiana and (2) the
main product canned by most of the plants is the same, namely sweet po-
tatoes. Other factors affecting the success of these plants will be dis-
cussed in later sections of the report.
Of the 18 plants in existence at the time of the study, 14 were
classified as canners, 2 as freezers, and 2 as processors of hot sauce and
other hot pepper products. One plant (a canner) is located in the
northeast corner of the state. The others are concentrated in south
central and southeastern Louisiana (Figure 1). Except for 1 plant in
the city of New Orleans, all are located within, or in close proximity
lO, farming areas where some or all of the different kinds of fruits and
vegetables used in individual plant operations are produced.
The agricultural service area of a processing plant is defined to
nclude the number of parishes (counties) from which raw product
iupplies are obtained. Main supply areas for processing plants in the
4The processing of hot sauce and other hot pepper products generally involves
iifferent types of equipment and a longer time period than either canning or
reezing operations.
5
>*3!-i
•
O
4-1
be
bO
U
o
GSi
C
O
V
O
J
O
O
55
O
J
r
r
t
>
c
%
c
.2
oE
C
i-H
I
It/3
o
o
cO
J
X
!
p
^
s
-
o
.5
Q
^o
<
U
-
rj
C
bC
o
O
!
-
H
"
bc
C
U
1/3
G
-
^
s5
3
—
(
O
o
c
W
3
C
a
.
o
a
Oh
O
t
!
r2
°
^
^
.
s
1
o
-d>
I
B
5
=
^
S
gj
^
O
C
«
O
J
3C
O
rS
_
00u
bC
O
bC
C
I
"
I
^
c
.2
.2
^a
;
r
o
QJbcC^
C3OJ
c
oO
J
O
.
C
O
C
O
S
s
§
C
.2
Oh
^
QJ
O
^
I
I
O
c
^S
6
products
FIGURE 1.—Location of Commercial Fruit and Vegetable Processing Plants Operating
in Louisiana, 1960 Season.
State are concentrated largely within 18 parishes in close proximity to
the location o£ the processing plants.^
There is considerable overlapping o£ supply areas among plants.
Only two plants relied exclusively on products obtained within the
parish in which each was located. Others obtained supplies from two
to eight parishes (Table 2). Some of the factors which seem to be
associated with the size of service area of a given plant include: (1) the
size of the plant, (2) the number of different products packed, (3) the
intensity of competition for supplies in a given parish, and (4) the
sSeven plants purchased some raw products from out-of-state sources. The
amount of such purchases varied from a low of 1 percent to a high of 40 percent.
The two freezing plants purchased the highest proportion from out-of-state. Sources
of raw product supply included five states in addition to Louisiana.
7
Time of
entry
1950
FIGURE 2.-Number of Existing Louisiana Fruit and Vegetable Processing
Plant
that Entered Business During Indicated Time Periods.
total volume of raw product available for processing in different
areas
The time period during which the 18 currently existing plants en
tered business is shown in Figure 2. The oldest existing plant, a proces
sor of hot sauce and hot pepper products, started operation
in 191C
Eight existing plants were in business prior to World War II (befor
1941). Of the remaining 10 plants, 1 entered in 1945, 2 in 1946, 1
u
1947, 3 in 1953, 2 in 1957, and 1 in 1958.
Type of Ownership and Organization
Three types of ownership are represented in the Louisiana fru
|
and vegetable processing industry. They are corporations, partnership
and single proprietorships. Of the 18 existing plants 10 were initially
oi
ganized as corporations, 6 as partnerships, and 2 as single proprietor
ships (Table 3). The 10 plants initially organized as corporations wei
still under this type of ownership in 1960. In addition, 4 plants
originall
organized as partnerships and 1 as a single proprietorship had change
TABLE 2.—Number of Parishes in the Service Area of Louisiana Commercial Fruit and
Vegetable Processing Plants, 1960 Season
Parishes in service area
of each plant
(Number) (Number)
2 1
1 2
4 3
2 4
3 5
4 6
2 8
Total 18
to the corporate form. One of the plants initially organized as a partner-
ship changed to a single proprietorship because of family considerations.
Reasons given for plants being changed to corporations were: (1) need
for capital, (2) to gain advantages of the corporate status, (3) to reduce
liability, and (4) the management became too complex for the non-
corporate form of ownership. None of the respondents had plans for
changing the type of ownership in the future.
TABLE 3.—Type of Ownership of Commercial Fruit and Vegetable Processing Plants
in Louisiana
Number of plants
Type of ownership
At time of entry 1960
Corporation 10 15
Partnership 6 1
Single proprietorship 2 2
Total 18 18
Land, buildings, and equipment generally were owned rather than
leased. However, some respondents were of the opinion that it would
be more economical to lease rather than own some items of equipment
because of the savings in overhead cost. This would be particularly true
of highly specialized equipment which may not be utilized during the
full season of plant operation.
Management-Ownership Affiliation
Because of the relatively small size and seasonality of business,
most fruit and vegetable processing plant owners generally assume the
responsibility of management. However, this was not true in the case
of five plants. In each of these cases a manager w^as hired and the owners
'exercised their authority only in matters of major importance.
9
Resale Value of Plant
Respondents were asked the resale value of their plant including
land, buildings, equipment, and all other physical facilities used in the
|
plant operation. The estimated value of the 18 plants totaled $9,735,000.
Estimates for individual plants ranged from $45,000 to $2,000,000. More |
than half of the plants were valued at less than $500,000. Four were
valued at $1,000,000 or more (Table 4). Differences in value seemed
to be associated largely with plant capacity, type of plant, and the
number of products that the plant was equipped to process. There
appeared to be no consistent relationship between age of plant and
estimated resale value.
TABLE 4.-Estimated Resale Value of Louisiana Commercial Fruit and Vegetable
Processing Plants, 1960
Resale value of plant Number of plant's
(Dollars)
Under 99,999
100,000 - 499,999
500,000 - 999,999
1,000,000- 1,499,999
1,500,000 and over
Total
3
8
3
2
2
Is
Output Capacity of Canning Plants'
For comparability the output capacity of canning plants is expressed
in terms of the number of standard case equivalents^ that can be
packed in an eight-hour day. The output capacity of the 14 Louisiana
canning plants ranged from 500 to 6,000 standard cases. Half of the
plants had canning capacities of less than 2,000 standard cases (Table 5),
Facilities for Raw Product Storage
Most of the Louisiana processors (14) circumvented the use of ra\\
product storage facilities by obtaining supplies at the approximate rate
needed for processing. Four canners owned raw product storage fa
cilities either in the form of kilns or warehouses. However, only three
of these canners used such facilities for storing raw products for more
than a few days. The. three canners who held supplies for longer period
considered storage facilities to be adequate for their individual opera
tions.
6The output capacity of the two freezing plants and the two processors of ho
sauce and other hot pepper products is not reported. To do so would reveal cor
fidential information about individual plants.
^Standard case = 24 No. 2 cans.
10
TABLE 5.—Output Capacity of 14 Louisiana Commercial Canning Plants, 1960
Standard cases per eight-hour day Number of plants
1599 or less 3
1600 - 1999 4
4000 - 3499 A4
3500 or more 3
Total 14
Plants in which hot sauce and other hot pepper products are processed
require some type of storage tank since the raw product, after being
converted to pulp form, must be held in liquid for several months to
lage before further processing. Both wooden and cement tanks are used
to fulfill this requirement.
Facilities for Finished Product Storage
All processing plants had some type of facility for the storage of
finished products. Canners and pepper processors owned warehouses.
Processors operating freezing plants owned freezer storage facilities. In
the case of canning plants the capacity for finished product storage was
related directly to the output capacity of the plant (Table 6) In
most cases the finished product storage space was considered adequate.
Only three processors indicated a need for additional warehouse fa-
cilities.
TABLE 6.—Finished Product Storage Capacity of 14 Louisiana Commercial Canning
Plants, by Output Capacity of Plant, 1960
Output Plants
Storage capacity
per plant
(Standard cases per eight-hour day) (Number) (Cases)
1599 or less 3 31,667
1600- 1999 4 88,750
2000 - 3499 4 125,000
3500 or more 3 300,000
Changes in Physical Facilities
Half of the Louisiana processors had made no major changes in
plant facilities within the past five years. Changes made by other proc-
essors during the past five years included (1) the addition of new
equipment and machinery and (2) new buildings for warehouse and
1office space. New machinery and equipment consisted of labeling ma-
chines, boilers, and production lines.
sThe finished product storage capacity of the two freezing plants and the two
processors of hot sauce and other hot pepper products is not reported. This would
|,
eveal confidential information about individual plants.
11
Seven processors had plans lor changes in plant facilities within
the
next three years. Planned changes in existing facilities
included adding
of cement Hoors to warehouses and repairing of roofs
on buildings.
Four processors planned to expand output capacity. Plans
included
purchasing new equipment and machinery, and building new
ware-
houses to store increased volume of finished product.
Anticipated ex-
pansion rates for the four processors ranged from 1 per cent
to 25 per
cent over present output capacity.
Raw Product Procurement
Methods of procuring raw product supplies included (1)
grower-
processor contracts and (2) open market purchases. Seven
processors
depended on open market purchases for all raw product
supplies. The
remaining 11 used grower-processor contracts, but only 5
of them de-
pended on this method exclusively (Table 7).
TABLE 7.-Methods of Procuring Raw Product Supplies
Vegetable Processors, 1960
by Louisiana Fruit and
Method of procurement
Number of processors
Grower-processor contracts
Open market purchases
Combination of above methods
5
7
6
Total
18
Grower-processor contracts generally called for growers
to delivei
certain product quantities of designated grade to the
plant. The proc
essor in turn agreed to purchase the product at a
specified price. Al
though information was not obtained on this matter,
it was apparen;
that contracts were not uniform within the industry.
For example
some contracts specified a minimum price which would be exceeded
i
justified by market conditions at time of harvest. Others
did not hav.
this provision.
Grower-processor contracts should provide a useful basis for
plannim
plant operations in advance. This method of procurement provides
th
processor with greater assurance of obtaining adequate
supplies of th
variety and quality of raw product desired. However, there
were som
instances of growers failing to abide fully with contract
requirements,
Some processors seemed to be reluctant to enforce the terms of
contract
for fear of creating ill will. In lieu of rigid enforcement it
would seer
advisable for processors to keep in frequent contact with contract
groweil
throughout the season to maintain good relations and to encourag
9For example, they might sell some of their higher grade product
on the opej
market for higher prices.
!
12 1
I
compliance. Several owners of smaller plants made this contact them-
selves. Two processors employed field men for this purpose. Duties of
the field men were to advise growers about proper varieties, planting
dates, fertilizers, insecticides, proper time of harvest, and other prac-
tices. But one of their most important functions was to maintain good
relations between grower and processor.
It seems likely that some grower-processor contracts could be im-
proved to the mutual satisfaction of both the grower and the processor.
Further study of this problem is needed.
Although raw product supplies were obtained mainly from local
agricultural service areas, seven processors procured additional supplies
from out-of-states sources. One purchased as much as 40 percent from
other states. Out-of-state procurements for the other six processors
varied from 20 percent to less than 1 percent of their total raw product
supplies.
Finished Products
Louisiana canners packed the equivalent of approximately 2,531,828
standard cases of fruits and vegetables during the 1960 season (Table 8) .
Sweet potatoes represented more than 84 percent of this volume. Almost
13 percent of the total volume consisted of okra and okra mixes. The
remaining 3 percent of the canned pack included green beans, dry beans,
and figs. All but one canner packed sweet potatoes. This was the only
product packed by eight canners.
TABLE 8.—Estimated Volume of Output of Louisiana Commercial Fruit and
Vegetable Canning Plants, 1960 Season
Standard case Percent of
Product equivalents total pack
Sweet potatoes 2,136,828 84.40
Okra and okra mixes 328,635 12.98
Other 66,365 2.62
Total 2,531,828 100.00
Major products of freezing plants included sweet potatoes, okra,
peas, bell peppers, spinach, broccoli, greens, green beans, squash, and
strawberries.
Two processors specialized in making hot sauce and other hot pepper
products, including pickled peppers, table sauces, and spices.
The value of all finished products of the Louisiana fruit and vege-
table processing industry was estimated to be $18,969,575 for the 1960
season (Table 9). Of the total value 68 percent was accounted for by
canned products, 15 percent by frozen products, and 17 percent by hot
sauce and other hot pepper products.
13
TABLE 9.-Estimated Value of Finished Products of the
Louisiana Fruit and
Vegetable Processing Industry, 1960 Season
Form of
product Finished products
Estimated value"
Percent of
total value
Canned
Frozen
Other
Sweet potatoes, okra,
green beans, dry
beans, figs
Sweet potatoes, okra,
peas, bell peppers,
spinach, broccoli,
green beans, squash,
strawberries
Hot sauce, other
table sauces, pickled
hot peppers, spices,
preserves
(Dollars)
12,880,825
2,838,750
3,250,000
67.90
14.97
17.13
Total 18,969,575
100.00
-Includes the value of specified forms of product
packed by all types of plants.
Two processors packed exclusively under the label o£ buyers of
the
finished product. One-third of the processors packed from 50
to 95 per-
cent of their output under buyers' labels. Although the
other processors
did some custom packing, they packed at least 75
percent of their out-
put under their own labels.
Method of Planning Output. The planned volume of output ot
processors was influenced by the outlook for raw product
supplies and
their volume carry-over stocks of finished goods (if any).
Beyond these
considerations, some processors planned output on the basis
of sales
volume during the past year. Several using this method made allowance
for a 10 percent increase in sales volume over the previous
year. The
majority of firms, however, planned output volume on the basis of a
tentative agreement, prior to the packing^eason, with the
buyers of
the finished product.
Area of Distribution. Fruits and vegetables processed in Louisiana
are distributed both regionally and nationally. Areas of
distribution
mentioned most frequently were the southern states and the central and
eastern sections of the United States. Less frequently mentioned
were
the Southwest and the West Coast. Most of the processors indicated
that
their sales were strongest in the southern states and eastern half of
the
United States.
Pricing of Finished Product. The four processors who were noli
canners indicated that the main basis for pricing of finished product^;!
was a markup over average costs, with due recognition for marke'|
conditions and competition. i
14
Canners also indicated cost as the main basis for pricing. However,
there was some question as to whether most canners kept adequate
records to determine costs accurately. Pricing by two canners, who
maintained accurate cost records, seemed to be used as guidelines for
pricing by a number of the other firms.
Only 13 processors supplied information on the percentage markup
over average costs. Markups indicated by these plants ranged from 5
percent to 40 percent and a;veraged 20.3 percent.
Seasonality of Sales. Twelve processors supplied information on sea-
sonality of sales by quarter periods. One of these processors indicated
that all sales were made in the second and third quarters of the year.
Sales by the other eleven processors were distributed throughout the
year. Although seasonal variation in sales was not large in most cases,
sales tended to be lowest during the second quarter and highest during
the last.
Sales Outlets. Seventeen processors sold through food brokers.
Eleven of these used the food broker exclusively while the remaining
six sold from 1 to 80 percent of their volume in this manner. Brokerage
fees reported by canners ranged from 3 to 5 percent, although most re-
ported 3 percent. Processors other than canners reported brokerage fees
ranging from 5 to 8 percent.
Five processors reported selling directly to wholesalers—one exclu-
sively. One firm reported selling a small proportion of its output directly
to retailers. Another reported selling some of its finished product to
the Federal Government.
Delivery Facilities. Facilities for delivering finished products to
buyers were owned by 10 processors. However, only 4 of these processors
owned all of the delivery facilities they utilized. The other 6 owned
delivery facilities, but leased or contracted additional facilities, or used
public carriers for transportation of part of their finished product volume.
Of the 8 plants owning no delivery facilities, 2 leased all facilities, 2 con-
tracted for delivery, and 4 used public carriers for delivery of finished
products.
Some processors expressed the opinion that it was more economical
to contract or lease delivery facilities, or utilize public carriers. Their
main reasons were: (1) delivery facilities are not utilized continuously
land (2) public or private transportation is available when needed.
jlHowever, processors who used their own facilities for transportation of
'both raw and finished products were of the opinion that owning was
(more economical and more convenient. The reason was that transporta-
tion facilities were utilized for more jobs and over a longer period of
time.
Sales Promotion. Most processors in the state sponsored some type
of sales promotion program. Half of the processors allocated funds, which
ranged from 1 to ^V2 percent of their gross dollar sales, to advertising.
! 15
Principal advertising media were newspapers and radio. Most processors
offer c|uantity discounts as a means of promoting sales, especially when
under competitive pressure. Several allowed discounts to chain stores
with the understanding that the stores were to advertise the processor's
product.
Interregional and Interproduct Competition. High freight rates on
out-of-state shipments place Louisiana processors at a competitive dis-
advantage in many markets outside the southern region. It is a general
consensus in the industry that frozen fruits and vegetables have not
interfered significantly with the market for canned sweet potatoes. Aside
from canned sweet potatoes, however, processors generally feel that
frozen fruits and vegetables have taken away part of the market for
similar products in the canned form.
Employment and Labor
Seasonality of Employment. Processors in Louisiana generally em-
ploy both full-time and part-time labor. Full-time labor is employed
largely for operations connected with selling finished products and for
plant maintenance. The number of full-time employees averaged 13
for canning plants and 29 for other types of processors (Table 10).
TABLE lO.-Number of People Employed Full Time in Louisiana Commercial Fruit
and Vegetable Processing Plants, 1960=^
Full-time employees
Type of plant ---^----^^ Average number per plant^
Canning 151
^
Other^ 117 ?i
All plants 268
18
aTwo canning processors were completely closed for eight months of the
yeai
and were not included as employers of full-time labor.
I'Includes two freezing plants and two processors of hot sauce and other
ho
pepper products.
•^Averages rounded to whole numbers.
Part-time labor is employed largely to handle seasonal processing
operations. Processing generally is much more seasonal in cannim
plants than in other types. Consequently, the number of part-tim(
employees shows considerably more variation for plants operated totalh
or largely as canners than for other types of processors (Table 11). Em
ployment of part-time labor is at its lowest point in March and reache
a peak in November. High employm.ent of part-time labor durinij
August through December is for the processing of sweet potatoes-thj
principal product of the canning industry. Since eight processors onlji
can sweet potatoes, their need for part-time employees is limited to
|
relatively short period (four or five months) of the year. 1
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Labor Turnover. Labor turnover in the processing industry is rela-
tively high. This tends to be associated with a problem o£ somewhat poor
quality labor. Generally, however, there is an adequate supply of sur-
plus labor tor part-time employment in all areas where plants are lo-
cated. Many employees were farm people who were available for em-
ployment during the slack season of farming operations.
Some processors faced the problem of keeping key personnel. Most
processing operations are seasonal, and some managers felt it necessary
to create off-season jobs for key personnel in order to have them when
needed.
Fringe Benefits or Incentives. Processors generally indicated that
unskilled laborers were provided with no fringe benefits or incentive
payments. When they felt that profits were sufficient, some processors
offered Christmas bonuses to key personnel such as plant foremen and
equipment operators. This was the only type of benefit or incentive
indicated by processors.
Investment Capital
One-third of the processors indicated commercial banks as their
major source of investment capital. The length of loans from this
source ranged from six months to three years.^^ In most cases the interest
rate at commercial banks was 6 percent per annum; however, several
processors obtained loans at 5 or bV^ percent. Sources of investment
capital for other processors included (1) sale of stocks and (2) loans
from individuals. Several processors supplied their own investment capi-
tal.
Operating Capital
Sixteen processors supplied information on sources of operating cap-
ital. Ten of these listed commercial banks as the source of all or part
of their operating capital. Operating loans from commercial banks were
made for periods ranging from three months to one year. Interest rates
ranged from 4 to 7 percent per annum, but the most common rate was
6 percent. Warehouse receipts were the normal security requirements for
this type of loan. Commercial banks usually followed the practice of
making loans not to exceed 70 or 75 percent of the market value of
warehouse merchandise.
Other sources of operating capital included (1) the Small Business
Administration, (2) can manufacturers, and (3) partners (in the case
of partnerships) . The length of loans was five years from the Small
Business Administration and three to six months from the other two
sources. Loans from these sources required the same type of security
loThis relatively short period evidently means that loans were primarily foi
equipment, repairs, etc. rather than for total plant investment.
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as commercial banks and were repaid either on a monthly basis or as
the merchandise was sold.
Processors generally felt that they had no problem in obtaining
either operating or investment loans. Sources and terms of credit were
deemed satisfactory.
Credit to Customers
The greater part of the finished product of Louisiana processors was
isold through food brokers to wholesalers and chain stores. There gen-
erally was no credit problem involved.
Processors who sold supplies to growers often extended credit until
harvest time, with the understanding that the growers would sell raw
products to the processor. There generally was no problem of collecting
on credit extended to the grower. The processor had the opportunity to
deduct the amount of any loan from payments due the grower for raw
products delivered.
Bookkeeping Practices
All processors, except 1, employed a bookkeeper. Of these, 12 em-
ployed bookkeepers on a full-time basis and 5 on a part-time basis
(Table 12).
Specific information on types of records kept by processors was not
ascertained. However, as pointed out earlier, there were indications that
ecords kept by many of the processors would need to be improved in
)rder to provide management with information required for profit-maxi-
nizing decisions. It is doubtful that any of the processors maintained
:ost information that would be required for the preparation of a break-
:ven chart on plant operations.
TABLE 12.-Number of Louisiana Commercial Fruit and Vegetable Processors
Employing Bookkeepers, I960
Bookkeeper employment Number of processors
Full-time 12
Part-time 5
None
Total 18
Problems Recognized by Processors
law Products
Half of the processors experienced some difficulty in obtaining enough
aw products to fill anticipated needs for the 1960 season. Short supplies
^ere caused in part by poor weather conditions and insect infestations.
19
Raw product quality during the 1960 season was
considered generally
..ood However, most processors stated that
low quality in some seasons
seriously limited the rate of output in
processing. Excessive tnmmmg
necessaiT on low quality raw products means
that trimmmg lines must
be operated at a slower rate. Only one processor
indicated having no
trouble with this problem.
Some processors complained that during certain
seasons high raw
product costs resulted in high finished product
costs and, in turn, re-
duced profit margins.
Plant Efficiency
Thirteen processors were o£ the opinion that job arrangements
with-
in the plant could be improved for greater efficiency.
At the time of the
interview one processor anticipated hiring a
firm to conduct a study of
job efficiency within his plant. Several indicated
that they were con-
tinuously trying to find ways of improving job efficiency.
Two-thirds of the processors felt that efficiency could
be improved
by rearrangement of plant and equipment. Others
felt that presenii
arransements were about as efficient as possible.
Raw product quality was indicated by 14 processors
as the mosi
limiting factor in determining rate of output.
Many felt that thf
problem of low product quality could be solved
by (1) '"forming
growers about improved methods of production and
handling of th(j
product and (2) adopting more stringent buying
procedures. Factor:,
isted by other processors as most limiting in
determining rate o;
output included (1) lack of stamina of workers
and (2) limited workin.
area
Eleven processors reported idle time caused by
breakdowns in th,^
plant. The amount of time lost through breakdowns ranged
from one
five hours per week. Delay in arrival of raw
product supp ies caused idl
time, averaging about one and one-half hours
per week, for six pre
cessors.
Grower-Processor Contracts
As indicated earlier, 11 processors purchased
part or all of their ra;
product supplies under contract with growers. Seven
of these processoj
complained that growers did not abide fully with
contract agreemen
The most frequent complaint was that grade delivered
was below co
tract requirements. The fear of creating ill will of growers
caused soni
processors to be reluctant to enforce contracts.
j
Labor
j
The supply of labor for part-time employment was
generally co
sidered adequate throughout the processing area.
However, most prj
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i
cessors indicated that the quality of part-time labor was somewhat
below that desired. Part of this problem may be due to the lack of ex-
perience of laborers. A relatively high rate of turnover made it neces-
sary to hire some new and inexperienced laborers from season to season.
Seasonality of Business
j
One of the key factors affecting the success of the processing busi-
\
ness is the length of operating season. Most of the firms in Louisiana pro-
cess over a relatively short season. However, the fact that short operating
seasons resulted in high overhead cost was indicated as a problem by
only two processors. Six others associated a short processing season with
problems of labor efficiency. Others indicated no particular problem
resulting from the seasonality of business.
Waste Disposal
A caustic soda solution is often utilized in the peeling of sweet
potatoes for processing. This solution is considered harmful to sewer
systems. Processors depending on municipal sewer systems for disposal of
waste plant liquids generally must find other means for disposal of caus-
tic soda solutions. This constituted a problem for at least one processor.
Demand for Finished Products
Eleven processors indicated difficulty in finding favorable outlets
for their finished products. Thirteen expressed difficulty in moving in-
ventories at profitable prices.
In spite of this, most processors felt that they were able to predict
sales volume for their finished products with reasonable accuracy. Only
two said they had general difficulty with this problem, and one expressed
difficulty only in predicting canned okra sales.
Approximately half of the processors sold some of their volume
through government bids. The remainder indicated that they did not
participate in government bids for one or more of the following reasons:
(1) product specifications too strict, (2) wage and hour law problems,
(3) inadequate facilities, (4) all finished products contracted to other
firms, (5) too much red tape, (6) purchasing too unstable, and (7) in-
sufficient volume.
Problenns Requiring Outside Assistance to Solve
Processors were asked to indicate the problems they felt would re-
quire outside assistance to solve. Problems indicated were: (1) increas-
ing supply and improving quality of raw products, (2) financing of new
equipment, (3) sales promotion, (4) improving plant efficiency, and
(5) initiating programs to encourage improvement in quality of finished
products and to promote sales and other activities in the interest of the
Louisiana industry.
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IFactors Affecting the Profitability of Sweet Potato
Canning Plants
j
A detailed analysis of factors afEecting the economic success of al
types of Louisiana processors is not available. However, an analysi
concerned with sweet potato canning plants is available in a U.S. De
partment of Agriculture study made in cooperation with the Nortl
Carolina and Louisiana Agricultural Experiment Stations.!^ In thi
study Hammond examined the profitability of sweet potato cannins
operations under a variety of conditions. Among the variables aftectini
profitability, the following were found to be important: (1) size o
plant, (2) length of operating season, (3) percent trim and peel loss
(4) price of inputs, and (5) price of finished products. A brief synopsi
of the results of Hammond's analysis and some of its implications fo
Louisiana canners is presented below.
Hammond used an economic-engineering approach in estimating thi
cost of canning sweet potatoes in four model plants of different sizes
The model plants were synthesized to represent techniques which mos
probably would be included in plants planned for construction in tb
near future. They represented capacities of 10, 20, 30, and 40 thousam
pounds of raw product input per hour of operation. The influence o
different lengths of operating season was evaluated over a range o
600 to 1,400 hours per year. The effect of trim and peel loss was eval
uated at three different levels, namely, 30, 40, and 50 percent.
TABLE 13.-Initial Investment Cost of Durable Goods For Four Model Sweet Potat
Canning Plants Operating Varying Lengths of Season
Length of Input capacity per hour (Thousand pounds)
season 10 20 30 40
(Hours) (Dollars)
788,70600 354,329 495,407 690,588
800 369,279 525,307 735,439 848,50
1,000 384,229 555,207 780,289 908,30
1,200 399,180 585,109 825,142 968,11
1,400 414,130 615,009 869,992 1,027,91
1,600 429,080 644,909 914,842 1,087,71
Source: Hammond, Leigh H., The Feasibility of Expansion in the Sweetpotat
Canning Industry in the Southern States, Marketing Economics Division, Unite
States Department of Agriculture in Cooperation with the North Carolina Agricu
tural Experiment Station and the Louisiana Agricultural Experiment Statioi
Marketing Research Report No. 603, May 1963.
iiHammond, Leigh H., The Feasibility of Expansion in the Sweetpotato CannirA
Industry in the Southern States, Marketing Economics Division, United States Depar;
ment of Agriculture in Cooperation with the North CaroUna Agricultural Experimer
Station and the Louisiana Agricultural Experiment Station, Marketing Researc
Report No. 603, May 1963.
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The initial investment cost for each model plant was computed in re-
lation to length of operating season. The reason for this was that storage
space and pallet requirements increase with length of operating season.
The initial investment cost of durable goods for each model plant is
presented in Table 13.
The estimated cost of operating four model sweet potato canning
plants, by length of season and level of trim and peel loss, is shown in
Table 14.
TABLE 14.—The Relationship Between Total Operating Costs, Length of Season, and
Percent Trim and Peel Loss in Four Model Sweet Potato Canning Plants
Trim and peel loss (percent)
30 40 50
(Hours) (Thousand dol./season)
D^O. / XQO 1 030.
o
85?Q Q /Oo.O oy /
1 000 T C\%(\ 1i,uoo.i CiAf\ 8 8^7 Uoo / .y
1 900 1 95?9 9. 1 1 9K T1,140.1 l,Ulo.O
1,400 1,428.5 1,303.4 1,179.0
1,600 1,624.6 1,481.8 1,339.6
X>1o »-i <- "Ra
fSOO 1 9??1 7l,4ol./ T 1 9<^ A1 ,140.^ 1 nOA Al,U4U.'t
800 1,/ iD.y) V,OOO.D
1 000 1 QQ8 81 ,yyo.o 1 89^i A1 ,o4o.^ 1 ,0^0. /
1 900 9 ??89 ±4,oo4.^ 9 T7 1 Q4,1 / i.y 1 QKQ Q1 ,yDy.o
1,400 2,766.0 2,520.4 2,273.0
1,600 3,150.0 2,868.8 2,586.0
Plant
600 1,834.4 1,674.9 1,514.4
800 2,408.2 2,195.6 1,981.6
1,000 2,982.1 2,716.3 2,448.8
1,200 3,555.9 3,237.0 2,916.0
1,400 4,129.8 3,757.6 3,383.1
1,600 4,703.6 4,278.3 3,850.3
Plant D"^
600 2,428.3 2,217.0 2,003.8
800 3,189.7 2,908.1 2,623.8
1,000 3,951.2 3,599.1 3,243.8
1,200 4,712.6 4,290.2 3,863.8
1,400 5,474.1 4,981.2 4,483.8
1,600 6,235.5 5,672.2 5,103.8
"Capacities of plants A,B,C, and D are respectively 10, 20, 30, and 40 thousand
pounds of raw product input per hour.
i.
Source: Hammond, Leigh H., The Feasibility of Expansion in the Sweetpotato
t
Canning Industry in the Southern States, Marketing Economics Division, United
J
States Department of Agriculture in Cooperation with the North Carolina Agricultural
1
Experiment Station and the Louisiana Agricultural Experiment Station, Marketing Re-
search Report No. 603, May 1963.
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Following the deduction of operating expense (excluding interest and
depreciation) the residual revenue was discounted over a 15-year plan-
ning hori/on^- to estimate the capital value ot each plant. Capital value
was estimated in relation to the initial investment cost o£ the durable
goods in each plant. When estimated capital value exceeded investment
cost, the plant was considered to have a positive investment value, and
under specified conditions, would be a profitable investment.
Each of the four model plants was found to be a profitable invest-
ment within the 15-year planning horizon, even when plants operated
for relatively short seasons, if trim and peel loss did not exceed 30
percent. With a trim and peel loss of 50 percent, only the plants with,
capacities of 30 and 40 thousand pounds per hour had a positive invest I *.
ment value within the 15-year horizon, and only these if operated
over a l,4004iour season each year. With the exception of the 10 thousand
pound per hour plant operating over a 600-hour season, all four plants
showed a positive investment value with a 40 percent trim and peel loss
A short annual operating season results in a longer number oi
years before the investment value of a plant becomes positive. Foi
example, a 20 thousand pound per hour plant shows a positive value
within nine years when operated 600 hours per year, and within three
years when operated over a 1,400-hour season.
Profitability of all plants was quite sensitive to changes in the leve
of raw and finished product prices. Considerable pressure on profitability
resulted when finished product prices were lowered very much undei
the prevailing level. Likewise, diminished profitability resulted fron
match increase in the existing level of raw product prices.
In general, Hammond's analysis shows that larger canning plant
operate at a marked advantage over smaller plants, even when th(
latter are operated over a long processing season. For example, a 4(
thousand pound capacity plant can be operated profitably under i
variety of conditions which prove disastrous for smaller plants.
Although Hammond's findings are especially appropriate for con
sideration by those anticipating entry, they also provide guides to mor<
profitable operation of existing canning plants.
Information on the operation of existing canning plants in Lou
isiana is not sufficiently detailed to permit an accurate delineation o
problems based on criteria from Hammond's study. However, at leas
two problems seem to be implied for the information available. On
problem has to do with the size of plants. Four of Louisiana's singl
product plants canning sweet potatoes were estimated to have raw proc
uct input capacities of approximately 10 thousand pounds per hou
or less. Three had capacities of approximately 20 thousand pounds. Han
ispianning horizon refers to the number of years an investor may expect
business endeavor to pay back the investment.
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mond's study indicates that plants with larger capacities could be op-
erated more profitably. Another problem has to do with the relatively
short operating season. All but one of the Louisiana canners indicated
operating less than 1,000 hours during the 1960 season. Three of them
operated for less than 600 hours.
Summary
Commercial fruit and vegetable processing in Louisiana involves
three principal types of operation. They are (1) canning, (2) freezing,
and (3) processing of hot sauce and other hot pepper products. Many
plants engage exclusively in one type of operation, such as canning.
Others operate primarily as canners, freezers, or pepper processors, but
engage in at least one of the other activities. For purposes of this study
all plants were classified according to the primary type of operation in
which they were engaged. Of 18 plants in existence at the time of the
study, 14 were classified as canners, 2 as freezers, and 2 as processors of hot
sauce and other hot pepper products.
One processor is located in the northeast corner of the state at Oak
Grove, Louisiana. All others are concentrated in south central and south-
eastern Louisiana. Except for one plant in New Orleans all are located
within or in close proximity to areas where products used in processing
are produced.
The oldest of these processors started operation in 1910. Eight were
in business prior to World War IL Of the remaining 10, 1 entered
business in 1945, 2 in 1946, 1 in 1947, 3 in 1953, 2 in 1957, and 1 in
1958. At one time (1953) there were as many as 27 processing plants in
the state. The decline to the present 18 has occurred among plants op-
erated as canners. Factors affecting the success of fruit and vegetable
processors evidently have been more critical for canners than for other
types.
At the time of the study 15 plants were organized as corporations, 1
as a partnership, and 2 as a single proprietorship. Only 10 of the plants
were originally organized as corporations. Five others changed to the
corporate form for one or more of the following reasons: (1) need for
capital, (2) to gain advantages of the corporate status, (3) to reduce
f liability, and (4) the management became too complex for the non-
corporate form of ownership. In most cases the owners assumed man-
agement responsibilities.
Land, buildings, and equipment generally were owned rather than
leased. Estimated resale value of all plants, including land, buildings,
I
equipment, and other facilities, totaled $9,735,000. Estimates for individ-
ual plants ranged from $45,000 to $2,000,000, with more than half
valued at less than $500,000. Differences in value seemed to be asso-
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ciatccl largely with plant capacity, type ot plant, and the number of
products lor which the plant was equipped to pack. There appeared to
be no consistent relationship between age of plant and estimated resale
value.
Output capacity of the 14 canning plants ranged from 500 to 6,000
standard cases (24 No. 2 cans) per eight-hour day. Half of the plants had
canning capacities of less than 2,000 standard cases.
Louisiana canners packed the equivalent of approximately 2,531,828
standard cases of fruits and vegetables during the 1960 season. Sweet
potatoes represented more than 84 percent of this volume. Almost 13
percent consisted of okra and okra mixes. The remaining 3 percent of
the canned pack included green beans, dry beans, and figs. All but one
canner packed sweet potatoes, and this was the only product packed by
eight canners.
Major products of freezing plants included sweet potatoes, bell
peppers, spinach, greens, green beans, squash, and strawberries.
Two processors specialized in the making of hot sauce and othei
hot pepper products, including pickled peppers, table sauces, and
spices.
Fruits and vegetables processed in Louisiana are distributed both
regionally and nationally. Most important areas, however, were the
southern states and the central and eastern sections of the United States
Other areas included the Southwest and the West Coast.
Half the processors experienced some difficulty in obtaining enougt
raw products to fill anticipated needs for the 1960 season. Raw produci
quality during 1960 was considered generally good. However, most statec
that low quality in some seasons seriously limited the rate of output ir
processing. Excessive trimming and sorting necessary on low quality
raw products means that trimming lines must be operated at a slowei
rate.
Some processors complained that during certain seasons, high yrm
product costs resulted in high finished product costs and, in turn, reducec
profit margins.
Thirteen processors were of the opinion that job arrangement
within their plants could be improved for greater efficiency. Twelve
felt that the efficiency of their operations could be improved by rear
rangement of plant and equipment.
Idle time caused by breakdowns ranged from one to five hour
per week in 11 plants. Delay in arrival of raw product supplies causec
idle time, averaging about one and one-half hours per week, for (
processors.
Seven processors who purchased raw product supplies under grower
processor contracts complained that growers did not abide fully witl
contract requirements, especially grade specifications. There appeared t(|
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1
be some reluctance to enforce provisions of the contract for fear of creat-
ing ill will of growers.
Although the supply of part-time labor for processing operations was
generally considered adequate, most processors indicated that the quality
jof such labor was somewhat below that desired. A relatively high rate of
turnover made it necessary to hire some new laborers from season to
season. Hence, the problem may be caused partly by lack of experience
of new laborers.
Difficulty in moving inventories at profitable prices was a problem
for 13 processors. Eleven expressed difficulty in finding favorable outlets.
In spite of this, most processors felt that they were able to predict sales
volume for their finished products with reasonable accuracy.
Half of the processors indicated that they did not seek to sell finished
products under government bids for one or more of the following rea-
sons: (1) product specifications are too strict, (2) wage and hour law
problems, (3) inadequate facilities, (4) all products contracted to other
firms, and (5) insufficient volume.
Problems which processors felt they needed outside assistance in
solving included: (1) increasing supply and improving quality of raw
products, (2) financing of new equipment, (3) improving plant efficiency,
and (4) initiating programs to encourage improvement in quality of
finished products and to promote sales and other activities in the in-
terest of the Louisiana industry.
Recommendations
Some of the problems faced by Louisiana fruit and vegetable proces-
sors fall within the area of business management and planning. Major de-
terrents to the most profitable operation of some plants appear to be
short operating seasons and relatively small plant capacities. Owners
of these plants need to be made aware of the importance of extending
the length of the processing season and increasing plant capacity if they
are to survive and realize their full profit potential. More accurate and
detailed accounting procedures on all phases of plant operation are
Qeeded to provide management with information necessary for deter-
mining most profitable product combinations and levels of output.
It would be advisable for more processors to consider employment
3f field men to maintain contact with growers. Field men would serve
CO encourage (1) the use of better farm management practices for the
production of higher quality raw products and (2) compliance with
:ontract agreements.
The answers to a number of problems revealed by the study will
1 depend upon further research. Additional research is needed to deter-
Ofnine: (1) the best contractual arrangement between processors and
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orowers ol raw product supplies, (2) the advantages and disadvantage;
ol various accounting systems, (3) the optimum degree and type o]||
diversification ol processing operations, (4) the need for special trainim
schools and Iringe benefits to acquire competent labor, (5) the advan
tages and disadvantages of storing raw products for processing, (6) th{
optimum number, size, and location of different types of processing
plants in relation to raw product supplies, transportation costs, anc
demand for finished products, (7) the advantages of advertising anc
other sales promotion activities, (8) the need for improvement of fin
ished product quality, (9) the effects of grade labeling of finished prod
ucts, (10) means of improving efficiency within existing plants, especialhs
those involving multiproduct operations, and (11) the advantages ancj
disadvantages of leasing different types of equipment.
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Appendix
A. Mail Questionnaire
CONFIDENTIAL
DEPARTMENT OF AGRICULTURAL ECONOMICS
LOUISIANA AGRICULTURAL EXPERIMENT STATION
LOUISIANA STATE UNIVERSITY
1. Name of Firm
(Address) (Town or City) (Parish)
What is the nature of your businesspi (For example, feed, seed and fertilizer retail
store, feed mixing, sawmill, grain elevator, canning plant, etc.)
How long has this firm or its predecessor been in business?
Present type of ownership (Check one):
Private
.
Cooperative
Partnership
.
Corporation
Other (Specify)
Type of physical organization (Check one):
Single plant
Part of national chain
One of two or more in the state_
Other (Specify)
(a) Size of service area for this plant (Fill in blanks below):
North miles South
East .miles West
_miles
.miles
(b) Number of parishes served
What is the estimated replacement value of your facility?
Number of employees (Fill in appropriate blanks):
Type Permanent
Additional
for Seasonal Work
Male Female Male Female
Manager
Office Workers
Field Representatives
Servicemen
Laborers
Unskilled Operators
Others
Volume
figure):
Under
25,000-
50,000-
75,000-
100,000-
125,000-
150,000-
175,000-
200,000-
250,000-
300,000-
of gross business during a typical year (Check opposite appropriate
$25,000
49,999
74,999
99,999
124,999
149,999
174,999
199,999
249,999
299,999
349,999
350,000-
400,000-
450,000-
500,000-
600,000-
700,000-
800,000-
900,000-
1,000,000-]
1,500,000-]
399,999
449,999
499,999
599,999
699,999
799,999
899,999
999,999
,499,999
,999,999
2,000,000-over
] Note that the name of a firm does not always reflect the true nature of the business.
CONFIDENTIAL
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B. Interview Schedule
CONFIDENTIAL
DEPARTMENT OF AGRICULTURAL ECONOMICS
LOUISIANA AGRICULTURAL EXPERIMENT STATION
LOUISIANA STATE UNIVERSITY
Small Business Study
(Food Canning, Packing, and Processing Plants)
Enumerator
.
.
Date —_—
1. Name of firm .
(Address) (Town or City) (Parish)
2. Name and title of person supplying data .
3. Date plant started operations
4. Recent years plant did not operate _
Reasons: . — —
5. a. Type of ownership: Originally Now
Single proprietorship
Partnership .
Corporation —
Other
b. If type of ownership differs now from originally, why was it changed? (check)
1. Need for more capital
2. Personnel changes
3. For tax benefits
4. To reduce liability
5. Family consideration
6. Management got complex . . .
7. .
8. —
c. Are you planning to change the type of legal ownership now or later]
Yes . No . If yes, why .
d. Has your firm been involved in any mergers? Yes . No
Explain
.
6. Do you lease or own the following? (Ownership does not require full equity.)
Give percent.
Lease Own Reasons
Land .
Buildings
Equipment
7. a. Is this firm affiliated through ownership or management with other businesse;
in your service area? Yes . No . If yes, give number, types, anc
location.
Number Types and location
b. Diagram and give percent relative to business.
8. Is firm management separate from firm ownership? Yes . No.
Explain
30
9. Are goals, standards or incentives established in your firm to stimulate manage-
ment performance? Explain
10. What is your total investment? (Resale value)
Inventory of salable supplies and equipment? (Resale value)
Average Low Peak
11. Plant capacity:
1. Number of standard cases per 8-hour day
2. a. Kind of facilities for raw product storage
b. Capacity of raw product storage facilities (bu.)
c. Length of time raw product normally held in storage
3. a. Facilities for finished product storage
b. Capacity for finished product storage
4. Have you made any major changes in your physical facilities in the last 5
years? Yes . No . Explain
5. Anticipated changes in business during next 3 years
12. Processing in same plant other than canning:
1. Type
2. Volume by commodities
3. Seasons of operations
.
4. Relationships to canning operations
.
13. a. Has zoning affected you in any way? Yes . No .
Explain
.
b. Do you foresee any zoning problems? Yes . No .
Explain
14. How many parishes are in your agricultural service area?
Now 10 years ago.
15. Transportation of raw materials:
1. Percent hauled by canner
2. Percent hauled by grower
3. Percent hauled by
.
4. Average miles hauled
.
5. Maximum miles hauled
16. Aids rendered contract growers:
1. Percent seed furnished
2. Percent fertilizer furnished
3. Percent insecticide furnished
4. Technical advice
17. How does the canner control:
1. Variety
2. Quality
3. Planting time
14.
Harvesting time
.
5. Other
18. Varieties planted (Percent)
1. Porto Rico
2. Goldrush
3. Acadian
4. Other
19. Are cultural practices and fertilizer recommendations of county agents and
Agricultural Extension Service followed?
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20. Pounds raw materials purchased (typically)
1. Contract growers
2. Other growers
21. Percent raw material wasted
22- Purchase price per bu.:
1. Contract growers
2. Other growers ,
23. Cannery crop acreage:
1. Contract
2. Other . .
24. Percent out-of-state purchases:
25. Percent purchases at:
1. Plant . .
2. Field
3. Other . .
26. Seasonality of employment (1960)
Month Product
P'li 1 l-t 1m f»
number number
No. at
peak
Average
no. days
operated
% Farm
labor
Average
no. for
season
No. at
peak
Jan.
Feb.
Mar.
Apr.
May
June
July
Aug.
Sept.
Oct.
Nov.
Dec.
27. Sources of capital used by the firm:
a. Investment
Fraction Length Frequency Interest Security
Source: of total of loan of payment rate required
Commercial banks .
Private sources . .
(100%)
b. Operating
Source:
Commercial banks
.
Private sources
(100%)
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I
{part-time bookkeeper? Yes . No_
full-time bookkeeper? Yes . No_
Finished product:
1. Type and size containers
2. No. of standard cases filled (1960) (1950) (1940).
3. Value of total output (1960) (1950) (1940)
4. How transported:
a. Percent by rail
b. Percent by truck
c. Percent by water
Indicate the proportion of sales and percent of goods delivered to/through the
following outlets:
Percent Percent of total for each
of sales outlet that is delivered
a. Direct
Consumer/producer (100%)
Retailer
. (100%)
Wholesaler (100%)
Government (100%)
Processor /mfg.
. (100%)
Other
_____ (100%)
b. Brokers
. (100%)
(100%)
c. What has been your average brokerage fee during the past 5 years?
Percent of delivery facilities (1) Owned (2) Leased
(3) Contracted Explain
What percent of your gross annual sales is allocated to advertising?
percent. (Excluding check-offs, mandatory deductions.)
What do you do in the way of sales promotion?
What percent of your output carries your label?
What percent of your business is done during the following periods:
Percent of sales Percent of purchases
(delivered and paid for) (raw product)
Jan. 1-Mar. 31
Apr. 1-June 30
July 1-Sept. 30
Oct. 1-Dec. 31
What have you done in the past to smooth out fluctuations in either sales,
purchases, and/or processing?
b. Plan to do in the future
37. At what times are sales determined?
38. a. What is the area of distribution of your finished product?
b. Has the area changed during the operation of your plant? Yes.
No . How
39. How are prices determined by/for your firm regarding:
I Supplies you buy
Products you sell
(Independently of competitors; follow the lead of a dominant firm; attempt to
meet competitors' prices; set prices according to cost; by agreement before the
season.)
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40. a. With your present volume, what percent markup must you average to
break even?
-[
b. What dollar volume must you average to break even with the markup you'
try to obtain? dollar volume and/or unit volume.
41. What are your ideas about the following as they affect the canning industry in
Louisiana:
1. Grower education in production and handling.
2. Improvement in processing methods.
3. Packaging. '
4. Reports on crop conditions. \
5. Grade labeling.
6. Competition from other areas, and from frozen and fresh market.
42. What are the most important problems faced by processors?
A. PLANT EFFICIENCY:
Do you feel that job arrangements in your plant are as good as they could be
or do you feel that careful study of each job performed might show ways
of increasing efficiency within the plant? .
What about
be improved?
the arrangement of the plant and the equipment: Could ii
What is the
hour?
most limiting factor in determining your rate of output pei
Is there anything that could be done about this?
Yes . No . Explain how
Idle time through breakdowns? (hours per week)
Idle time due to other factors? (hours per week)
B. WHAT ABOUT DEMAND CONDITIONS FOR YOUR PRODUCT?
Is it always stable, or is there much instability from time to time?
Is demand for your product predictable or is it relatively uncertain for i
season's stock?
Do you ever encounter difficulty in moving out inventory at profitable prices
Do you ever experience difficulty in finding favorable outlets for you
product?
Do you participate in bids for government and institutional buying? Why
Or why not?
.
!
C. WHAT ABOUT SUPPLY CONDITIONS?
I
Do you ever experience difficulty in obtaining supplies of raw produc!
needed to fill anticipated needs? jl
-
j
What about quality of raw product?
||
What about prices of raw products—can you obtain what you need at cost;;
which will allow normal profits? I
Do you have any raw product price problems?
j
34
D. WHAT ABOUT LABOR PROBLEMS?
Are they always available or do you sometimes have difficulty in finding
enough labor?
Are they as efficient as you would like them to be? Yes . No.
What about plant managers? (Efficiency, etc.)
E. SEASONALITY:
Does the short and interrupted harvest season for sweet potatoes pose any
problems for your plant? Yes . No
. If yes, in what way?
F. WHAT ABOUT GROWER-PROCESSOR CONTRACTS?
'
Do growers always abide by the conditions of the contract?
Yes . No
.
Are there any problems concerning the grower-processor contract arrange-
ments?^
G. OTHER PROBLEMS?
43. Which of these problems do you feel that you will be able to solve yourself?
Which ones do you feel it would be necessary to have outside assistance to solve?
A.
D.
E.
35
Bibliography
Alderfer, E. B., and H. E. Michl, Economics of American Industry, Ch. XXXIV,
New York and London: McGraw-Hill Book Company, Inc. 1942.
Ford, K. E., and M. D. Woodin, An Economic Study of Commercial Fruit and'
Vegetable Canneries in Louisiana, Louisiana Bulletin No. 414, Louisiana State
University Agricultural Experiment Station, Baton Rouge, Louisiana, March 1947.
Hammond, Leigh H., The Feasibility of Expansion in the Sweetpotato Canning,
Industry in the Southern States, Marketing Economics Division, United States
Department of Agriculture in Cooperation with the North CaroHna Agricultural!
Experiment Station and the Louisiana Agricultural Experiment Station, Marketing
Research Report No. 603, May 1963.
Hoos, Sidney, and Beatrice M. Bain, "Fruit and Vegetable Industry Market Structure
Changing," California Agriculture, Volume 14, No. 3, March 1960.
Kost, F. J., E. P. Roy, and B. E. Wilhamson, Commercial Fruit and
Vegetable Canning
and Freezing Operations in Louisiana, D.A.E. Circular No. 276, Louisiana Agri-
cultural Experiment Station, Baton Rouge, Louisiana, November 1960.
WiUiams, F. W., and M. B. Allen, Marketing Practices and Management Problems of
Southeastern Vegetable Processors, United States Department of Agriculture, Agri-
cultural Marketing Service, Marketing Research Report No. 583, 1960.
36


